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larger dining hall. "In many ases," says Mrs. Lorene 
Cartmill hospital dietician, "the meals merely ex-
clude whatever is the source of the food problem." 
For instance, diabet•ics are given no sugar in free form. 
Diets for ulcer patients are low in fiber content - no 
fresh vegetables or spices. Some students are al-
Hospital Dietitian Caters 
To An Elite Twenty -two 
b)' Margot Copeland 
Home Economics Senim· 
J N ONE dining room on campus the food is 
catered to the needs of an elite twenty-two. This 
dining room is on the third floor of the college hos-
pital. 
Now don' t misunderstand - one doesn't have to 
be a flu victim to gain admittance to this special 
"club." The twenty-two who are served here might 
have allergies, ulcers, diabetes or a problem of over-
weight. They are both men and women students 
from various campus residences who eat together 
three times daily. The room fairly buzzes with con-
versation and laughter when these friends gather. 
Often this spirit overflows in to an organized Ber-
muda Day, birthday celebration or going-away party. 
The foods needs of these students are more easily 
met on a smaller scale than would be possible in a 
12 
lergic to milk, wheat or cheese, so these foods are 
not served them. Reducing diets include adequate 
protein with less fat and carbohydrate proportion-
ately. But none of the Basic 10 foods is neglected in 
a clay's menu. 
The following is a typical clay's menu for a patient 
trying to reduce: 
Breakfast 
Grapefruit Juice 
Scrambled Eggs 
Whole Wheat Toast 
Skim Milk 
Lunch 
Patty 
Butter 
Hamburger 
Green Beans 
lj2 Sliced Bread 
Apricots 
Cole Slaw 
Butter 
Skim Milk 
Dinner 
Beef Roast 
Mashed Potatoes 
Lettuce Salad 
Plums 
Beets 
Skim Milk 
At the present time twenty-two students arc on 
these special diets, but the plan can accommoda!te 
twenty-four. T he dietitian has no time to "bother" 
with any dieter who isn't serious about losing weight. 
"The student must want to lose weight before the 
hospital program will do any good," adds Mrs. Cart-
mill. Dieters are expected ·to lose an average of 2 
pounds per week. 
Usually more students desire to try Lhe hospital's 
food service than may be accommodated at one time 
due to a lack of facilities. "An yone inLerested in 
our program should contact their home doctor or a 
college physician," says Mrs. Cartmill. "A doctor must 
refer the student to us." 
The cost of this hospital service is $150 per quar-
ter. This is slightly more than the $135 charged in 
the other residences. But as evidenced, the students 
have the advantage of meals specially prepared to 
meet their own needs. 
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